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STk NTANY years ago as a boy of 15
\ /I while employed in my father's

I small bakery, I worked in the
^ "* early morning hours and at the

break of dawn, or earlier, went forth and
delivered orders to customers of my oWn making.Then I returned in time for attendance
at public school. At that early day I resolved

pfl u 10 try 10 provide Dettcr anu ocucr urcau.

, pxJMy father had used a grocer's sign reading
3 fl."Ward's Bread.None Better." This sign

3 0 was not to my liking because to my boyish
7.ti mind it conveyed a double meaning. It

xJ> ' x could be taken to mean that our bread was no

39H better than other bakers' bread sold in our

. neighborhood. That idea was offensivfe to"
v n me and XI succeeded in having my father

\ change his advertising slogan so that the new
a U signs read "Ward's Bread.Better than the

fl R Rest." Ever since that time I have been
® 5 striving to keep that idea in mind and maintainthat position.

f0n I have kept my hand on the advertising of
g all Ward products and have always insisted

qr f on truth in advertising, never allowing adl\vertising license to overstep the truth. I
JjB% have always been ready with proof to sustain

f our clainrs^and so in announcing our new loaf
^ ®.Vitovim, the Super-Bread.I pledge my
jtj, word that no claim for it stall be made that is

fpV not justified by facts.
n The enthusiasm throughout our entire

f] p personnel concerning our new loaf is so justi-
y- - fiably great that I realize more than ever the

importance of truth in advertising, and the
continuance of good faith to the public in

j return for the favor and patronage they have
JOl bestowed on our company enabling us to

become the world's greatest bakers.
It 3We now wish to announce our great distilcovery resulting in the production of "The
JSuper-Loaf".the world's first perfect white

Tj bread.

9 This advertisement tells about our disOHcovery of a method ofextracting vitamins,
"Vj Proteins and mineral salts, the vital ele'flments of the wheat berry and restoring
fcthem to white bread.

Everyone knows that in the making of white
& flour, many of the most nutritious elements of
\wheat are lost. The vital "germ" or heart of

b n the grain of wheat is its most nourishing and
nfltl : «._1 . v. < < 1 -«

vitalizing pari. ici uui germ ana inc
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bran must be removed in the course of milling
white flour.

It has lorni been known that the most
essential food elements ofwheat have been
lost from foodfor men and women, nursingmothers and children, and turned into
feed for hogs and cattle.

With my staff of expert bakers and learned
scientists, I have tried for years to find the
way to unlock the secret which would disclosea method of adding greater nutrition to
white bread. Now at last we have succeeded
and are introducing a new kind of bread which ^

contains these vital elements of wheat in rich
' abundance.

We have been making good white bread for
many years.the best, we believe, which
could be made with the best of white flour,
milk and other good materials. But we add
to our new loaf these vital elements and our

work and animal feeding tests have proved
Vitovim is the most perfect and nutritious
bread ever produced. Our ne^v process not

only results in saving these most vital parts
of the wheat, recovering from Nature's storehousethe vitamins and natural mineral salts,
but involves the use of rich whole milk in

i .11
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in making the dough, thereby building up the
protein content of the loaf to an extraordinary
degree.

Itidied it might be called a loafofbread
and milk.two great foods in one, plus
vitamins, plus mineral salts, plus proteins.

The final result is p delicious white bread in
the familiar form of the best family or homemadeloaf, to which have been added the vital
and essential elements of whole wheat from
the wheat "germ" and bran and also the
nourishing qualities of milk.

Burt this is not all. Much is heard these
days of vitamins and mineral salts. It has
been discovered that these essential elements
are absolutely necessary in human food. The
vital parts of wheat which myVompany has
learned how to save, contain abundant quantitiesof both vitamins and mineral nutrients,
and especially of Vitamin B, most necessaryfor the healthy growth of children.

Milk also is rich in vitamins, mineral salts
and proper proteins. In short, there have
been added to our new loaf, exceptional
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quantities of all the vital and essential food
elements.
That ia whv wc call it Vrrotrii.The SuDer-

Bread.
Our new process is the re|ult of a large outlayof money, of patience and perseverance

and our greatest reward will be in the knowledgethat our discovery will ultimately be of
immense benefit to mankind.
Long continued animal feeding tests by

food scientists of our leading universities have
proved the great nutritional value of our super
loaf.

t

They pronounce it the first perfect white
bread ever offered to mankind.
You will be interested to know that in these

feeding tests, with absolutely nothing more

than Vitovim Bread and Water, various test
animals were raised to full growth, maturity
and vigor, to breed and reproduce even to the
third, fourth and continuous generations.
There never was a home-made loaf or any

other loaf that could bring about the same

result.
The above is a tremendous statement,

made in full consciousness of its great
importance and / have Personally seen to
it that it is fully warranted by the facts.
Our company has bread-making plants in

the cities of New York, Brooklyn, Boston,
Providence, Newark, Syracuse, Cleveland,
Pittsburgh, Colurrtbus, Youngstown, South
Bend and Chicago, and distributes its products
through the large majority of grocers and
dealers in these cities and in the adjacent
territory covering a radius of an average of
fifty miles.,
Vitovim Bread was placed on sale in territoryserved by our Boston and Providence

plants only a few days ago. It will be impossibleto place our new loaf within the reach
of all our consumers at one and the same

time, but it is our purpose to do so at the
earliest practicable date. Our customers and
distributors can easily realize that we must
revolutionize to a large extent our manufacturingoperations and reorganize our distributingand sales organization to keep pace
with the new demands our great discovery
places upon us, but we will do all that is
humanly possible to reach all our trade in
the very near future. In the meantime we

caution our friends not to be imposed upon by
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imitations or the fake claims of others, who w y
will no douht endeavor to cash in on our pLJ?
initiative and discovery. We are glad to be n
able to advise all our friends and caution all 3 w

unscrupulous competitors, that both our loaf t? 3
and our process are covered by U. S. and
foreign patents, granted and pending, which jjJrSjwill protect us.and the public.in our en- p jj
deavor to supply this loaf of greater nutrition p? H
in all its scientific perfection to an ever in- B Ul *

creasing population.
Our own customers and consumers will iJ w

naturally come first, entitled as they are to a 3 C
justifiable preference and, after that, through
expansion of territory and suitable trade
relations we will endeavor to cover every
section where there is a sufficient demand. D c

It is our earnest desire to place this new super J B
bread within the reach of all the people. gU
However, before this can be fully accom- ijj
plished, we may find it necessary to duplicate .jl 3
in other sections of the country our present £

greatVitamin extraction plant. This will o0)5
take time and enterprise.
Meanwhile, we wish all to know that the *P Jj

trade names and labels applied to this new loaf W m

have been protected as U.S. Registered Trade q m

Marks and copyrighted so as to protect the «rfl
public in every possible way against decep- M g
tions and substitutions. 2 5

riease rememDer tnat it tooic us,more manow k

a vear to build our Warren extraction plant,
and even if others were not barred by patents jV'i
and trade marks they could not duplicate our j? p
results for years to come. The benefits of a 9 l

discovery so great as this cannot be made »

available for the good of all without the neces- j £
sary lapse of time for accomplishment. The f9 C *

development of the use of the electric light
and the telephone are examples jn point.

This perfected loaf of white wheat bread, £9£
"Vitovim," with that other great crusader. n a

Ward's ioo% whole wheat loaf "Homespun,' j 5
constitute our battery of nutrition for the H

masses and with these two great varieties of rf't
the "statf of life" we challenge the world to i K

equal them in what they mean to the physical ft
welfare of the human race.

As soon as our hew super bread is available VjS
for daily distribution in this city and adjacent
territory, you will be apprised of the fact by >o g
newspapc^ announcements. 9 c
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